
Whether building or remodeling . . . choose 
an O'KEEFE & MERRITT Built-in Gas 
Range . . ."Kitchen-tested" for over 
a quarter of a century in more than one 
million homes across the nation. 
Leading architects and builders and 
home owners everywhere recognize 
O'KEEFE & MERRITT as a name 
synonymous with quality, unexcelled in 
beauty and convenience, dependability 
and the ultimate in modern design 
and fine craftsmanship. 



the world's most modern ( BUILT-IN 




rotisserie oven unit 



exclusive grillevator broiler 



JANE RUSSELL, STARRING IN THE RUSS FIELD PRODUCTION 



THE FUZZY PINK NIGHTGOWN' 



COMBINES MOTION PICTURE TALENT WITH 






compare and you'll agree... 
no other range 
offers all these features — 



Built-ins match or harmonize with every decor. 
Choose from a wide range of pinks, yellows, green, turquoise, 

buff, eoppertone or satin-chrome finish. O'KEEFE & MERRITT 
Built-ins fit every kitchen arrangement and both Grillevator 

and Rofisserie models fit the same cabinet opening. 





TRIPLE ROTISSERIE 

Brings outdoor cooking indoors. Barbecue 
broiling on one, two or three automatically 
revolving skewers. 



GRILLEVATOR BROILER 

This exclusive Grillevator Broiler with 
Speedray Infra-red burners sears like char- 
coal. Instant fingertip control adjusts to five 
different broiling levels. Converts easily to 
full oven-size deep broiler. 




x / 5 the size 
of former 
pilot flames 



1 



PIN POINT PILOTS 

Keeps kitchens cooler. Burns less fuel. 



gas ranges by 
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family feast oven 



JECORATI NG FOR RUSSELL BROS, CONSTRUCTION CO. 



THERMATIC TOP BURNER CONTROL 

Maintains precise cooking heat. Makes 
every pan completely automatic. 





SIMMER-TO-BOIL BURNERS 

New burner design concentrates heat, elim- 
inates waste; gives quicker response, greater 
temperature range, superior performance. 



SNAP OFF TOP 

Removable one-piece lift top makes it easier 
to keep the burner compartment sparkling 
clean. 




CHOICE OF TOPS 

To fit any kitchen area, the smart 42" "'In 
Line" or compact 36" "Spacesaver." 



£ 4 ^-IS- 




A—AUTOMATIC CLOCK & TIMER 

"Set-it-forget-it" controls automatically cook 
a complete dinner without watching or 
checking. 

B — OVEN SIGNAL LIGHTS 

Automatic eye-level signal shows both when oven is on and when pre-set 
temperature is reached. 



Illustrations and specifications contained herein arc based on the latest prod- 
uct information at time of publication. The right is reserved to make changes 
at any time, without notice, in prices, colors, materials, specifications and 
models and also to discontinue models. 



NATURALLY 



IT'S GAS I 




***** 




OVEN BROILER UNIT 



MODELS 57-18 BG& 57-18 BR 

UNITS AVAILABLE IN CHOICE OF 
COLORS OR SATIN-CHROME. 

Baking Oven Width 18" 

Baking Oven Height 13W 

Baking Oven Depth 20" 

Broiler Width 18" 

Broiler Height UVi" 

Broiler Depth .20" 

20,000 BTU-Oven Broiler Burner 
(Natural, Mfd., and LP. Gas). 
Approximate shipping weight, crated 
215 lbs. 

Inside or outside venting optional on 
Oven Units. 



DO NOT CONNECT OVEN VENT TO FLUE 
WHEN OVERHEAD SUCTION FAN IS USED, 
THIS IMPAIRS PERFORMANCE OF OVEN 
UNIT. 

NOTE: OVEN AND BROILER UNIT CAN BE 
INSTALLED VENTED OR UNVENTED, DE- 
PENDING UPON LOCAL RESTRICTIONS 
AND/OR PURCHASER'S WISHES. 

CONSTRUCT PLYWOOD FLOOR 
OVER 2 X 4'S TO BE FLUSH 
WITH BOTTOM OF RECESS. 



SPECIFICATIONS DATA 



NOTE: CABINET MAKER 

V 

*Sj£f*/* IF OUTSIDE VENTING IS PRE- 

FERRED, LOCATE 4" CEILING 
BUCKET C/L OF OVEN 8W FROM 
ROUGH WALL OR 8" FROM PLAS- 
TERED WALL. VENTING MUST 
COMPLY WITH LOCAL CODE. 



BUILT-IN 
GAS RANGE 



STANDARD 
VENTING. 



IF VENTING IS REQUIRED, 
4" ROUND FLUE THROUGH 4" 
CEILING BUCKET IS RECOM- 
MENDED. 4" CEILING 
BUCKET C/L OF OVEN. 



FALSE BACK 
MUST BE 
LOCATED TO 
CONFORM 
WITH 

LOCAL CODE 
AND MUST BE 
REMOVABLE. 




RECOMMENDED 

17" 

FROM FLOOR. 



THESE SURFACES 
MUST BE FLAT 
AND SMOOTH. 



COOKING TOP -IN-LINE 
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MODEL 57-42 

both Brentwood & Carmel 42" wide. 
12,000 BTU— Top Burners, Natural, and Mfd. 
Gas. 8,500 BTU — Top Burners — L. P. Gas. 
Approximate shipping weight, crated, 92 lbs. 



COOKING TOP -SPACESAVER 



MODEL 57-36 

both Brentwood 
& Carmel 
36" wide. 

\ qp <p cp qp y 

12,000 BTU — Top Burners, Natural and Mfd. 
Gas. 8,500 BTU — Top Burners — L.P. Gas. 
Approximate shipping weight, crated, 89 lbs. 

IF TILE OR SIMILAR 
N0NC0MBUSTIBLE MATERIAL IS USED 

COOK ING TOP \,„ 





THEATHIHtT 



NOTE 
PIUMBERS 



Cl--:F3fl 

SHUT OFF VALVE & 

NOTE: PLUMBERS. TYPE OF CONNECTION 
OPTIONAL. STUB OUT W GAS LINE, 24" FROM 
ROUGH FLOOR, 14" TO LEFT* OF CENTER LINE 

OF RANGE. KOU&H FLOOR L_ 



IN-LINE 



NOTE: THESE DIMENSIONS CANNOT EXCEED 
9" TO CLEAR DRIP PANS. THIS MAXIMUM 
DIMENSION MUST INCLUDE TILE OR OTHER 
COUNTER TOP FINISH MATERIAL. 



SPACESAVER 




NOTE A: 6" IS SUFFI- 
CIENT CLEARANCE FROM 
BURNER IF COMBUSTI- 
BLE MATERIAL IS USED. 
41/2" IS SUFFICIENT 
CLEARANCE IF TILE OR 
SIMILAR NON-COMBUS- 
TIBLE MATERIAL IS 
USED. 

NOTE B: THESE DIMEN- 
SIONS GIVE SUFFICIENT 
SIDE CLEARANCE FROM 
BURNER TO ANY COM- 
BUSTIBLE MATERIAL. 

NOTE: DIMENSION "D" MUST BE 41/2" TO 6" DEPENDING 
UPON TOP MATERIAL AND CABINET DESIGN. 



A.G.A. APPROVED 
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SPECIFICATIONS DATA 



i 



BUILT-IN 
GAS RANGE 



NOTE: CABINET MAKER 

V 



OVEN BROILER UNIT 



MODELS 57-18 BG & 57-18 BR 

UNITS AVAII ABLE IN CHOICE OF 
COLORS 

Baking 1 
Baking ( 
Baking C 
Broiler 
Broiler I 
Broiler 
20,000 
(Natural 
Approxi 
215 lbs 
Inside ( 
Oven Ui 




IF OUTSIDE VENTING IS PRE- 
FERRED, LOCATE 4" CEILING 
BUCKET C/L OF OVEN 8%" FROM 
ROUGH WALL OR 8" FROM PLAS- 
TERED WALL. VENTING MUST 
COMPLY WITH LOCAL CODE. 



STANDARD 
VENTING. 



83/4" FROM ROUGH 



DO NOT 
WHEN 0 
THIS IN 
UNIT. 

NOTE: C 
INSTALL 
PENDIN 
AND/OR 



Digitized by: 




INTF RNATIQNAI 



ASSOCIATION FOR PRESERVATION TECHNOLOGY 

www.apti.org 

For the 

BUILDING TECHNOLOGY HERITAGE LIBRARY 



IF VENTING IS REQUIRED, 
4" ROUND FLUE THROUGH 4" 
CEILING BUCKET IS RECOM- 
MENDED. 4" CEILING 
BUCKET C/L OF OVEN. 



FALSE BACK 
MUST BE 
LOCATED TO 
CONFORM 
WITH 

LOCAL CODE 
AND MUST BE 
REMOVABLE. 




RECOMMENDED 
17" 

FROM FLOOR. 



https://archive.org/details/buildinqtechnologyheritagelibrary 



SPACESAVER 



MODEL 

12,000 

Gas. 8, 
Approxir 




From the collection of: 



RH Tulane 
v University 



Southeastern Architectural Archive 

Special Collections 
HowARD-TrtTON Memorial Library 



MODEL 

both Bn 

12,000 BTU — Top Burners, Natural and Mfd. 
Gas. 8,500 BTU — Top Burners — LP. Gas. 
Approximate shipping weight, crated, 89 lbs. 

IF TILE OR SIMILAR 
NONCOMBUSTIBLE MATERIAL IS USED 

2" 



http;//seaa-tulane.edu 




SHUT OFF VALVE ? \r 

NOTE: PLUMBERS. TYPE OF CONNECTION 
OPTIONAL. STUB OUT W GAS LINE, 24" FROM 
ROUGH FLOOR, 14" TO LEFT" OF CENTER LINE 
OF RANGE. rou&h FLOOR I 




NOTE A: 6" IS SUFFI- 
CIENT CLEARANCE FROM 
BURNER IF COMBUSTI- 
BLE MATERIAL IS USED. 
4V2" IS SUFFICIENT 
CLEARANCE IF TILE OR 
SIMILAR NON-COMBUS- 
TIBLE MATERIAL IS 
USED. 

NOTE B: THESE DIMEN- 
SIONS GIVE SUFFICIENT 
SIDE CLEARANCE FROM 
BURNER TO ANY COM- 
BUSTIBLE MATERIAL. 



NOTE: DIMENSION "D" MUST BE 4W TO 6" DEPENDING 
UPON TOP MATERIAL AND CABINET DESIGN. 



IF CENTER MULLION REQUIRED 
DO NOT EXCEED 2" IN WIDTH 




A.G.A. APPROVED 
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